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INTRODUCTION
Meat constitutes a food with relevant nutritional properties. Its content in nutrients can 36 be found in many food composition databases even though the large natural variability 37 in meat nutrients is not well reflected in such databases. In fact, the identification of the 38 meat source is usually incomplete because only the animal species and type of cut, that 39 may include several different muscles, are given. However, there are relevant nutrient 40 substances in meat that are affected by intrinsic factors of the animal like its genetics, 41 age and type of muscle (Reig, Aristoy & Toldrá, 2013) . For instance, the analysis of 42 specific nutritional substances like carnosine, anserine, taurine, glutamine, carnitine, 43 myoglobin, creatine and creatinine show a large dependence on the type of muscle. 44 Meat cuts are usually composed of various skeletal muscles which contain various types 45 of fibres of different metabolic type. The feed also exerts a relevant effect, not only in 46 the amount of fat but also on its composition in fatty acids. This is important when 47 considering the amount of nutrients in meat for healthier purposes (Toldrá and Reig, 48 2011). 49 All these sources of variability must be taken into account when including such data in 50 composition databases because it may give very different values. This work shows the 51 variability in the analysis of specific meat nutrients depending on the type of assayed 52 meat and how they may affect the general food composition databases.
53
Coenzyme Q 10 (CoQ 10 ) or ubiquinone (2,3-dimethoxy-5-methyl-6-multiprenyl-1,4-54 benzoquinone) is an endogenous hydroxybenzoquinone liposoluble compound which 55 plays an important role as electron carrier in the mitochondrial respiratory chain and 56 favour ATP generation (Overvad, Diamant, Holm, Holmer, Mortensen, Stender, 1999) .
57
The consequence of this action is an antioxidant activity which makes the CoQ 10 a 58 protector of lipoproteins against oxidative damage, not only of the mitochondria 59 membrane, but also in the rest of cell membranes. In the same way, it plays an Dallner, 2007) . Lately, CoQ 10 has been recognised as a potent gene regulator 62 (Groneberg, Kindermann, Althammer, Klapper, Vormann, Littarru, Döring, 2005) .
63
These properties make CoQ 10 to be considered as a bioactive compound which has been 64 targeted for clinical practices and prescribed as food supplement (Overvad et al., 1999, 65 Litarro & Tiano, 2010). Some studies have reported a reduction in human LDL 
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The purpose of this work was to analyse CoQ 10 in different animal muscles, evaluate the 81 methodology and determine the influence of the type of muscle metabolism in its 82 content in different animal species (pork, beef, lamb and rabbit). The final goal is to 83 evaluate the information that must be given for meat when reporting its CoQ10 content 84 in food composition databases. The chromatographic analysis was accomplished in an Agilent 1100 series (Agilent 128 Technologies, Palo Alto, CA, USA), with diode array detection (fixed at 275 nm).
129
Sample (20 µL) was injected into an Ultrabase C18 reversed-phase column (2.5 µm 130 particle size and 100 x 4 mm) (Análisis Vínicos, Tomelloso, Spain) maintained at 40 ºC 131 and isocratically eluted at 1.0 mL/min using methanol:ethanol:isopropyl alcohol 132 (70:15:15) as mobile phase.
133
The analytical method was validated (linearity, repeatability, reproducibility and 134 recovery) and the LOD and LOQ were determined from the average of five replicate 135 calibration standard curves resulting in 0.9 µg/g and 2.9 µg/g, respectively. animal species because they are also affected by the type of breed, sex, age and also 152 type of feeding (Turunen, Olsson & Dallner, 2004; Lin et al., 2011; Singh, Devaraj, & 153 Jialal, 2007) . This is why the ratio MDH/LDH is usually reported as a better indication 154 of the type of muscle metabolism. Table 2 ). Similar effect is observed on the 178 content of myoglobin, the heme iron meat protein which is the protein responsible of 179 meat colour and excellent contributor of heme iron (Table 3 ). The content of myoglobin 180 was found more abundant in the oxidative muscles and lowest in the glycolytic ones as 181 already reported for pork (Aristoy & Toldrá, 1998 
